Antioxidant properties and phytochemical composition of China-grown pomegranate seeds.
Four cultivars of Shanxi-grown pomegranate seeds were investigated for their phytochemical composition and antioxidant properties. Pomegranate seed oils were extracted and analysed for their fatty acid profiles, and tocopherol and carotenoid contents. The defatted flours were extracted with 50% acetone or 80% methanol, and evaluated for levels of phenolics, flavonoids and proanthocyanidins, and scavenging capacities against DPPH and ABTS+ and their ferric ion reducing abilities. Pomegranate seed oil was rich in punicic acid (73.5-78.8g/100g oil) and total tocopherols (5.3-12.0μmol/g). The 50% acetone and 80% methanol were appropriate solvents for extraction of total phenolic and total flavonoid, respectively. The four cultivars were significantly different in levels of phenolics, flavonoids, proanthocyanidins and their antioxidant properties (P<0.05), generally flowing an order: Suanshiliu>Tianhongdan>Sanbaitian≈Jingpitian. This study will assist in the cultivar selection of the above pomegranate seeds for commercial production to meet the market demand.